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A.D.  1868,  11  tli  January.  N°  105. 


Preserving  Meat  Extract. 


( This  Invention  received  Provisional  Protection  only .) 

PROVISIONAL  SPECIFICATION  left  by  'Jolm  Somervell  at  the  Office 
of  the  Commissioners  of  Patents,  with  his  Petition,  on  the  11th 
January  1868. 

I,  John  Somehvell,  of  Kendal,  in  the  County  of  Westmoreland, 
5  do  hereby  declare  the  nature  of  the  said  Invention  for  “  An  Improved 
Method  op  Obtaining  and  Preserving  Alimentary  Substances  in  a  Highly 
Concentrated  Form,”  to  be  as  follows  : — 

I  propose  to  obtain  nutritive  food  in  a  highly  concentrated  form  by 
an  admixture  of  gelatine  with  essences  or  extracts  of  fish,  flesh,  fowl, 
1C  or  other  alimentary  substances. 

To  effect  my  purpose  I  take  the  purest  gelatine  I  can  make  and 
dissolve  it  by  heat ;  I  then  add  a  very  strong  extract  or  essence  of  beef, 
mutton,  fowl,  turtle,  or  other  nutritious  aliment,  varying  the  relative 
proportion  of  essence  or  extract  and  gelatine,  and  adding  salt,  pepper, 
or  other  seasoning  or  flavouring  condiment  to  suit  particular  tastes 
and  circumstances  ;  I  then  evaporate  the  mixture  to  the  required 
strength,  and  thus  obtain  it  without  danger  of  giving  the  burnt 
flavour  to  which  meat  extracts  uncombined  with  gelatine  arc  liable. 
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Specification. 


Somervell's  Improved  Method  of  Preserving  Meat  Extract. 

The  alimentary  product  thus  obtained  (which  I  propose  to  term 
“  Kendal  Gelatine  Meat  Extract  ”)  may  be  used  either  in  solution  as  a 
jelly,  by  allowing  the  solution  to  cool,  or  undiluted  in  the  desiccated 
state  in  which  it  is  left  after  the  evaporation,  when  it  may  be  sucked 
as  a  lozenge. 
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